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(54) Edible composition comprising 
dietary vegetable fibre 



(57) An edible composition comprises 
a combination of a dietary vegetable 
fibre! such as wheat bran, bagasse etc., 
and a metal salt of a natural protein, 
such as calcium caseinate. This com- 
position can be used in the preparation 
of a dietetic or slimming product, for 
example biscuit products or bread 
sticks. Its ingestion offers the same 
beneficial effects as that of the dietary 
fibres, but eliminates the undesirable 
effects of proteins and mineral deple- 
tion. 
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SPECIFICATION 

Edible composition comprising dietary vegetable fibre 

5 The lackof vegetable fibres in the diets of western countries is oneof the factors responsible for many of the 5 
Zsses encountered in western civilisation. ttwhollyorin part causes me f 0 |low.ngdigestve or general 
dSanc*s:sim P leconstipation or constipation comply 

hernia, gastro-duodenal ulcers, biliary lithiasis, haemorrhoids, vances of the lower members, obes.ty. 
diabetes mellitus, atheromatosis and the like. . • _ -l _ UB __ t _ hte ,„ 

10 Anawarenessofmisincorrectdietis^ 10 
fibresand in particular, in cereal fibres; thefactthatthesearencher.npolysacchandesthan mlignin makes 

^mToreusS 

viscosity ofthe stools, reduce the intra-intestinal and intraabdominal pressures mprove the metabol.sm of 
the biliarysaits,andslowdown and reduce the absorption of carbohydrates and lipids. 

15 Unfortunately, these advantageous effe^^ 15 
most important is the depletion of proteins and minerals. _ , , .. ..„„„_,, 

Soneconsiders the effect of such fibres in the diet, the useful reduction intte absorption of sugars and 
fats from food containing a harmful excess of carbohydrates and lipids is offset by the adverse 
consequences of increased excretion of nitrogen compounds, giving nseto protein 

20 TJrmechanismofdeminer8lisationhaslongbeenattributedtothechelat.n 20 
suchfibrejwhich captures calcium, magnesium, iron, zinc and the like. Unfortunately, dephyt.n.sat.on of 
such fibSdoesnotdo away with the reduction in the availability of metalsandrt.sapparentiy me fibres 
JhemseTs whTcE are responsible for the mineral depletion <J.G. REINHOLD et a... Nutr. Rep.lnst, 1975, 12. 

2 'The^biectoftheinven^ 25 



SKthesSbTe balance me m od,it hasted 

that the calcium and magnesium balances, which were in equ.l.bnum b ^ na ^^^. ^additional 
negative(-17%forthecaldumbalanceand-23%forthemagnes.^ 
40 provision of fibres (21 g of coarse wheat bran perday, taken in 3 V«™).™eriMw ^«^» of 40 
Ln ft fi9onprdav taken in 3 Dortions, of calcium caseinate containing 1.7% of calcium, not oniy resrorea 

through the food consumed was assessed from tables for the calcium and magnesium contents of the looa 

45 ^apS 45 
metal-fixing capabil^^ 

"cSngto the practical difficulties of carrying out the balance method further work on u^ 
cembinationaccordingtotheinventionwascerriedoutbyobsemngtheclmicalandbloodparametersofa 

50 significant number of people from a wider population. ifi to 83) and 1 5 men 

The study related to 54 adults, namely 39 women (average age 41, extreme ages 16 to 83) anois men 
(averaae^aqeText^ 
olSafdn^ 
gycee^ 

65 Jpectrophot^Ca.MgandZnind.e ■ 
blood; the observations were carried out before any treatment ana su ° s ^" e ""» » intestinal transit 
weregiven a supplementary ration of coarse wheat bran, in an amount depend.ng ^on 
fon averaoe 1 2 o- extreme doses 3 to 24 g) for 1 month. The following month, this supplementary ™° n ™* 

!ep3y^ 60 
60 the same bran and corresponding to the following recipe: 
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Wheat bran 43% 

Ca caseinate containing 1 .7% of Ca 20% 

5 Cereal flour 35% 5 

Sodium chloride 2% 

The provision of crude bran for the first month reduced the intestinal transit and increased the volume of 
10 the stools for all the subjects. 10 
Only in the minority of cases (9 observations, average age high, namely 67, 6 women, 3 men) did it reduce 
the protidaemia by more than 5 g per litre; it reduced the calcium and magnesium content of the 
erythrocytes respectively in 1 1 cases {7 women and 4 men) and 17 cases (1 1 women and 6 men), who all 
exhibited, beforehand, a positive Chvostek sign; it did not affect the iron content of the blood, except in the 
15 case of two old patients. 15 
Among these subjects, the anc content of the blood was frequently low (17 cases) before any bran was 
administered. 

3 patients exhibited a dyslipidaemia, of which one was associated with badly balanced diabetes. In these 3 
cases, a significant reduction of triglycerides was observed, accompanied with normalisation of the 

20 glycaemia in the case of diabetic patient, without any change in his diet. 20 
After 1 month in which the crude bran had been replaced by thefibres/caseinate combination according to 
the invention, further examination of the patients showed that, on the one hand, the advantageous effects 
due to the bran, namely the same control of the intestinal transit and the same effects with respct of 
carbohydrates and lipids, were preserved, whilst on the other hand there was a regression of the side-effects 

25 observed with the crude bran, namely return to normal in 8 of the 9 cases where protidaemia was observed, 2 ^ 
return to the figures of the calcium, magnesium and zinc content of the red blood corpuscles observed 
before any treatment, and normalisation of the iron content of the blood in the 2 cases where it had dropped. 

The ingestion of a metal salt of a protein and of dietary fibres, in accordance with the invention, thus has 
undoubted advantages compared to the ingestion of dietary fibres alone. A preferred combination according 

30 to the invention is the combination of calcium caseinate and wheat bran. The proportion of caseinate to 30 
fibres may be from 5% to 120% by weight; the optimum proportion is from 50 to 60%. 

it is possible to use any other dietary fibre (bran from other cereals, bagasse and the like) and other metal 
salts of natural proteins (salts of Mg, Zn, Fe, Co and the like, or a combination of two or more of these salts), 
taking into account the requirements and the toxicity of the selected cation. 

35 The combination according to the invention can be incorporated in any form of edible product and can, in 35 
particular, be present in the composition of dietetic products or slimming products, in particular biscuit 
products, which may be layered, moulded, extruded, cellular and the like, and may be dry or "embellished" 
(filled, coated, iced and the like). 

40 CLAIMS 40 

1. An edible composition which comprises a combination of a dietary vegetable fibre and a metal salt of 
a natural protein. 

2. A composition according to claim 1 , in which the vegetable fibre is a cereal fibre. 

45 3. A composition according to claim 1 or 2, in which the vegetable fibre is wheat bran. 45 

4. A composition according to any of claims 1 to 3, in which the metal salt is a calcium, magnesium, iron, 
zinc or cobalt salt of a protein. 

5. A composition according to any of claims 1 to 4, in which the protein is derived from egg albumin or 
milk casein. 

50 6. A composition according to any of claims 1 to 5, in which the metal salt is calcium caseinate containing 50 
from 1 to 2% of calcium. 

7. A composition according to any of claims 1 to 6, which contains from 5 to 1 20 parts by weight of 
calcium caseinate per 100 parts of wheat bran. 

8. A composition according to claim 6, which contains from 50 to 60 parts of caseinate per 100 parts of 

55 bran. 55 

9. A dietetic or slimming product, which contains a composition according to any of the preceding 
claims. 

10. A product according to claim 9 is a biscuit product 

11. A product according to claim 9 which is a bread stick containing 43% of wheat bran and 20% of 

60 calcium caseinate containing 1.7% of calcium. 60 



